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Your Baby's Best Friend 


AVAILABLE SIZES 


E-mail: info@themothercare.com 


Website: cosmeticsworld.com.pk 
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mothercare 


REGULAR & ECONOMY PACKING 
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COLORS OF HAPPINESS 


COLOR YOUR LIFE 


E( Ml PLASTIC EMULSK? 1 


TO OUTSHINETHE REST COLORFULLY! 

PREMIUM SPECIAL 
PLASTIC EMULSION 

FOR WALLS & CEILINGS 
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LOW VOLTAGE START 

Thu tow Volat ago function 
fcgulalo ^lik flow and wlH 
Mart the {ridge safely even II 
the voltage Is I ov/. 



SMART ECO CONTROL 
FUNCTION 

It helps control <?lectddty 
consumption and mnt the 
rolHgor.it or .it tho mo;t economical 
mode vdrh m axlmum olfrdoncy. 



BOTTLE RACK/SEPARATOR 

Keep yon hotllcs ond soiled and 
orga nlied w it h t hh nc.*w feature. 



AROMA LOCK STRONGER HtNGES 

A dhTfncttvo a nd o xd usl vc Pallid »u m- New top qu.il ley d oor hi isgos 

Carbon Bated Deodot irer v/hlch slows mounted imartTy to avoid 

lood decay and removes unwanted door mHallgnmenl- 

orlorSv 


LED LIGHTS 

Mode »nLE Dbg ha give a Ircshlod 

In thr rulngtrator. 





Pak Elektroh Limited Tull Free: 0800-00-735 (PEI), www.pel.com.pk j www.facebo0k.com/pel j Hcctlo 1 ^ 
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PLUS TAX (Weekdays) PER NIQHT 














ENJOY THE COZY ENVIRONMENT 
AND WATCH THEM PLAYING, 
THAT'S WHAT WE CALL HAPPINESS 




ISLAMABAD MARRIOTT HOTEL 

for more information call: +92 51 111 22 33 44 
ot mail: welcome<cDmarribtt~lslamabad.cotfn 


MARRIOTT 


I 









W] /kolsonpasta 



Kolson Pasta Recipe Range 
Har Din Banao, Aik Nay a Pasta 


Koison Pasta Recipe Range is a fusion of mouth-watering 
flavours with your favourite Kolson Pasta. Our Pasta Recipe 
Range is easy to make and caters to all tastes so that you can 
savour a new masterpiece everyday. _ 
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Chatni Powder. 
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Birvani Masala 




Powder 
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SHOP ONLINE 
http.Y/phool pk 


/Phool.pk 


A.R. FOODS (PVT) LTD. 

32-33 Industrial Triangle Estate, Kahuta Road,Humak, Islamabad. Pakistan. 




Since 1970 Tel: +92 51 4490471-4 (4 Lines) Fax: +92 51 4491117 e-mail: arf@arfoods.com. pk www.arfoodSiCom.pk 
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National Custard Powder 
(Strawberry flavor) • 3 tbsp 
Sugar - 5 tbsp 
Cream - 2 tbsp 
Waffle Cone 
Fruits 


% 


'Method 



Prepare National Strawberry Custard following the instructions on 
the pack. 

When done, add cream to this and whip in the mixer lor a minute. 
Pour this mixture in a freezer safe box and freeze it 'for an hour. 
After that take out and whip it again for a minute. Repeat this step 
2 times. (This is to avoid the formation ofice and fo get a creamy 
texture). 

After doing the whipping process for 3 times, freeze the ice cream 
mixture for 5- 6 hours. Your National Strawberry Custard ice cream 
is done. 

Proceed with placing a layer of sponge cake or cheese cake at 
the bottom ol the waffle cone and then add the custard ice cream 
in the cone. 

Top it with fruits and serve. 
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I butte r and toa$f the slice, and then 
i microwave it with Adam's cheese on 
top for aboiit 20 secondsJt keeps me 
full for about -30 minutes, at which 

point,! must find something else to melt 




Brands 


2014-2015 


Natural Cheese 

■ 


Cheddar Singles 
Burger Singles . 

Low Fat Singles 
Mozzarella Singles 
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FESTIVAL 


FUN , FOOD GAMES CHEFS 
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THANKS 


to all the Karachite.s for being a part of the 
Kenwood Masala Family Festival. 


You were amongst the 200,000+ attendees 

who made this event a huge success. 


Frwtf hr. KENWOOD 
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Ingredients: 


Chicken pieces (boneless) 
Tomatoes (poste) 

Onion (fried) 

Green chillies (cut lengthwise) 
Ginger (finely cut) 

Red chilli powder, Gorlic poste 
Yogurt (whipped) 

Coriander seeds, Cumin seeds 
Turmeric powder 
Dried fenugreek seeds, 

Hot spices powder 
Fresh cream 
Salt 
Oil 

Tamoto, Cucumber, Onion, 
Green chillies 

HAND I 


Vi kg 

2 

1 tbsp 
4 

1 tbsp 

1 tsp each 

2 tbsp 

1 tbsp each 
V* tsp 


Vi tsp each 
4 tbsp 
to taste 
Vi cup 


for garnishing 




♦ 
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Method: 

Heot ail in a pat; fry garlic golden. 

Add tomatoes ond onion; fry for 5 minutes. 

Add red chillies, turmeric and solt; fry till ail separates. 
Add chicken; cook till dry. 

Add yogurt, coriander, cumin, ginger and green chillies; 
fry for a few minutes. 

Add fenugreek seeds, hat spices ond cream; dish out. 
Garnish with tomato, cucumber, anian and green chillies; 
serve. 
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Golden Pearl Cosmetics-Pakistan 

www.goldenpearl.com.pk E-mail: info@goldenpearl.com. pk 
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Ingredients: 


Mutton l /2 kg 

Onions (fried) 3 

Yogurt (whipped) 1 cup 

Ginger paste 1 tbsp 

Turmeric paste 1 tsp 

Dried, round red chillies 6 

Green chillies (whole) 6 

Black peppercorns 1 tsp 

Gorlic (with skin on) 6 cloves 

Black pepper (crushed) 1 tsp 

Leman juice 2 tbsp 

Warm water 1 cup 

Solt ta taste 

Fresh corionder (chopped) VSs bunch 

O il I cup 

§ft| HAND! 


Method: 

• Crush red chillies, green chillies, peppercorns and gorlic together. 

• Cook mutton with oil, turmeric, pepper, ginger ond salt in a pot till 
dry. 

• Add onions ond 1 cup worm woter; cook till mutton is tender. 

• Add yogurt and crushed mosala when dry; cook till oil separates. 

• Add lemon juice ond coriander; keep on dum. 
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Singaporean Chilli Chicken 

Ingredients: 1 

Gorlic (finely cut) 

4 cloves 

Cornflour, Soyo souce 

3 tbsp each 

White vinegor 
Green chillies 

2 tbsp 

(finely cut lengthwise) 

12 

Sugor 

1 tsp 

Solt 

to toste 

Oil 

6 tbsp 

Sesame oil 

1 tsp 

Stock Ingredients: 

Chicken breosts 

4 

Gorlic (with skin) 

4 cloves 

Block peppercorns 

4 

Wo ter 

Ell H A N D I 

3 cups 


Method: 

• Cook stock ingredients in o pot for 30 minutes; remove 
from flome. 

• Remove chicken breasts from stock; cut into long strips. 

• Strain stock; store ond set oside. 

• Mori note chicken with soyo souce, vinegar, sugar, 
cornflour and solt for 1 0 minutes. 

• Heot 4 tbsp oil in o wok; fry garlic golden; odd chicken 
ond stock, cook till stock dries up. 

• Heat remoining oil in o frying pon; lightly fry green chillies; 
odd to chicken. 

• Drizzle sesome oil on top; serve. 
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Besan Ki Roti and Chutney 

Ingredients: 

Gram flaur (sieved) 

1 kg 

Whale- wheat flaur (sieved) 

2 cups 

Mint (chopped) 

1 bunch 

Red chilli powder 

V? tbsp 

Fresh coriander (chopped) 

1 bunch 

Cumin seeds (crushed) 

Vi tsp 

Green chillies (chapped) 

4 

Salt 

ta taste 

Butler 

V 2 cup 

Chuttney Ingredients: 

Mint 

1 large bunch 

Tamarind pulp 

1 cup 


Dried, round red chillies 6 

Green chillies, Garlic claves 6 each 
Jaggery 1 tbsp 

Salt ta taste 


Method: 


« 


♦ 


« 


Mix all ingredients with gram flaur; knead into a firm 
dough; set aside far a little while. 

Shape daugh into balls; rail aut into discs. 

Taast discs an an iron griddle from both sides; remove and 
apply butter an them. 

Ta make chutney, blend mint, green chillies, red chillies and 
garlic in a blender; remove in a bawl. 

Add tamarind pulp, jaggery and salt; paur in a saucepan. 
Caak far a few minutes; remove in a dish; serve with hot 
Besan Ki Rati. 
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Poora Pakistan 

Raha Hai Bol 

Hashmi Ispaghol 


Natural fibre for 
bowel regulation 
and reduction of 
blood cholesterol ^ 
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Walnut Halwa 

Ingredients: 


Wolnuts (chopped) 1 cup 

Whole dried milk 1 cup 

Sugor 1 cup 

Milk powder 2 cups 

Milk (fresh) 1 litre 

Green cardamoms 8 

Clarified butter 3 tbsp 


Method: 

• Cook milk ond cardamoms in a pot till milk thickens. 

♦ Heot clarified butter in o wok; add walnuts, milk powder, 
sugor ond whole dried milk; cook for 1 0 minutes while 
stirring continuously. 

« Add milk while stirring continuously; cook till halwa 
separates from the sides of the wok; dish out. 
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Stir-fried Chicken with Oyster Sauce 


Ingredients: 

Chicken strips 
Gorlic (finely cut} 

Copsicums (finely cut) 

Cor rot (finely cut) 

Spring onions (finely cut) 
Tomatoes (de-seeded, finely cut) 
Cabboge (finely cut) 

Green chillies 
(de-seeded. finely cut) 

Block pepper (crushed) 

Chicken stock 
Soyo souce 
Oyster souce 


DA WAT 


300 groms 

4 doves 
2 

1 

3 
2 
1 

5 

V 2 tsp 

1 cup 

2 tbsp 

4 tbsp 


Cornflour (mode into poste with woter) 1 tbsp 
Chinese solt V? tsp 

Salt to taste 

Oil 3 tbsp 

Method: 

■ Heat oil in o wok; cook gorlic and chicken till colour 
chonges. 

■ Add tomotoes, copsicums, green chillies, spring onions, 
carrot, oyster souce, soyo souce, pepper, stock, Chinese salt 
and solt; cook For o few minutes. 

> Add cobbage ond cornflour; cook for o few more minutes; 
dish out. 
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Kuku 


Ingredients: 

Spinach (boiled and chopped) 

1 cup 

Tomatoes (choppki) 

2 

Garlic (chopped} 

3 doves 

Onion (chapped) 

1 

Black pepper (crushed) 

1 tsp 

Cumin seeds (crushed) 

1 tsp 

Turmeric powder 

Vi tsp 

Coriander seeds 

Vl tsp 

Eggs (beaten) 

4 

Salt 

to taste 

Mozzarella cheese (grated} 

1 cup 

Oil 

Vz cup 

Fresh coriander (chopped) 

far garnishing 


Method: 

• Heat ail in □ frying pan; fry garlic and onion; remove in a 
bawl. 

• Add all remaining ingredients, except cheese, in the bawl to 
make a batter. 

• Heot oil again in the same frying pan; fry batter like an 
omelette from one side; flip and add cheese an the other 
side; cook for a few minutes; remove in a plate. 

• Garnish with coriander; serve. 
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Prawn Biryani 

Ingredients: 

Prawns (medium- sized} Vi kg 

Sela rice (saaked) V 2 kg 

Garlic paste 1 tbsp 

Cumin seeds 1 tsp 

Claves, Green cordamams 8 each 

Mint (finely cut) 1 bunch 

Salt ta taste 

Clarified butter V 2 cup 

Oil for frying 

Masala Ingredients: 

Onians (finely cut) 2 

Garlic (chopped) 1 tbsp 

Turmeric powder V 7 tsp 

Coriander seeds (crushed) 1 tbsp 

Hat spices powder 1 tbsp 

^nj D A WAT 


Red chilli powder 2 tbsp 

Tomatoes (chopped) 5 

Green chillies (whale) 4 

Chinese salt !4 tsp 

Salt to taste 

Clarified butter Vi cup 


Method: 


» 


* 


Heat clarified butter in a pot; fry claves, cardamoms and 
cumin. 

Add rice and 2 cups water; parboil; strain. 

Marinate prawns with garlic and salt. 

Heat oil in a wak; fry prawns gaiden; remove. 

Heat clorified butter in a separate wak; fry garlic and onian; 
cook with remaining masala ingredients till tomatoes are 
well* mixed. 

In a wide- necked pat, layer V 2 masala at the bottom; add Vi 
rice on top of it ond finally add remaining masola, rice and 
prawns on tap; keep on dum. 
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Fried Sesame Fish Fillet 

f 


Ingredients: 


Fish fillet (cut into pieces) 

1 kg 

Ginger/gorlic poste 

2 tbsp 

Soya souce 

3 tbsp 

Leman juice 

3 tbsp 

Block pepper (crushed) 

1 tsp 

Cornflour 

1 tbsp 

Sesome seeds 

3 tbsp 

Eggs (beaten) 

3 

Breadcrumbs 

1 cup 

Chinese solt 

Va tsp 

Salt 

to toste 

Oil 

for Frying 

Lettuce leaves, 

Lemon, Onion (rings) 

for decorotion 



D AWAT 


Method: 

• Mix Pish with oil ingredients, except breadcrumbs ond egg, 
in o bowl. 

• Coat fish first with egg then with breodcrumbs. 

• Heat oil in o wok; fry fish golden; remove on on absorbent 
paper. 

• Decorote a dish with lettuce, lemon ond onion; place fish 
on it; serve. 
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Chicken Tandoori 

Ingredients: 


Whole chicken 1 

Ginger/garlic poste 2 tbsp 

Tondoari masalo (pockaged) 1 pocket 

Solt to toste 

Tomato, Lettuce leaves. Onion for decarotion 


Method: 

• Moke deeps slits on chicken with a knife. 

• Mix ginger/garlic and solt with tondoori mosolo; morinote 
chicken with it; set oside for at least 3 hours. 

• Steam chicken in o steamer for 15 minutes. 

• Ploce in on oven troy; boke in a preheated oven at 200 a C 
till golden. 

• Remove in o dish; decorote dish with tomato, lettuce and 
onion; serve. 
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Fennel (powdered) V 2 tsp 

Solt 1 hsp 

Oil V* cup 

Green chillies, Fresh corionder for sprinkling 

Method: 

• Heot oil in o wok; fry beef ond onions. 

• Add hot spices, ginger/gorlic ond woter; cook with lid on 
till beef is tender. 

• Add tomotoes, yogurt, cloves, pepper, cinnomon, 
cordomoms, cumin, corionder, red chilli powder, turmeric, 
fennel ond solt; keep on dum. 

• Dish out when oil separates. 

• Garnish boti mosdo with coriander and green chillies; 
sprinkle hot spices on top; serve. 


Boti Fry Masala 

Ingredients: 

Beef (pieces) 

Tomotoes, Onions (chopped) 
Ginger/gorlic poste 
Hot spices powder 
Cloves 

Block peppercorns 
Cinnomon 
Cordomoms 
White cumin powder 
Corionder (crushed) 

Yogurt (whipped) 

Red chilli powder 
Turmeric powder 


V 2 kg 
2 eoch 
2 tbsp 

1 tsp + for sprinkling 
6 
8 

1 piece 
1 

V 2 tsp 

1 Vi tsp 
V? cup 

2 tsp 
V 4 tsp 
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Cataplana 


Ingredients: 

Chicken pieces (boneless) 

300 groms 

Garlic poste 

1 tsp 

Sriracho souce 

1 tbsp 

Sweet chilli sauce 

2 tbsp 

Sugar 

1 tsp 

White vinegor 

1 tbsp 

Chicken powder 

Vi tsp 

Tomato puree 

2 tbsp 

Black pepper (crushed) 

Vi tsp 

Mushrooms (sliced) 

4 

Green and Red Capsicums (cut lengthwise} 1 each 

Corrot (cut lengthwise) 

1 

Salt 

Vi tsp 

Oil 

V* cup 


Method: 

• Morinote chicken with gorlic, sriracha sauce, sweet chilli 
sauce, sugar, vinegar, chicken powder, tomato puree, 
pepper and salt; set oside for V?. an hour. 

• Heat oil in a wok; fry chicken far 10 minutes; add 
mushrooms, green and red capsicums, and corrot; cook for 
1 5 minutes. 

• Dish out; serve hot. 
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Creamy Chicken Tikka Sticks 

|| 

Ingredients: 


Chicken pieces (boneless) 

Lemon juice 

Fresh coriander (chapped) 

Green chilfies (chapped) 

Cumin seeds (crushed) 

Chicken tikka masala (packaged) 

Cream 

Mayonnaise 

Eggs (beaten) 

Breodcrumbs 

Salt 

Oi) 


x h kg 
2 tbsp 

2 tbsp + for sprinkling 
4 

1 tsp 

2 tbsp 
2 tbsp 
2 tbsp 
2 

1 cup 
Vl tsp 
far frying 
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Method: 

♦ Mix all ingredients except eggs and breadcrumbs in a 
bowl and set aside for 1 hour. 

♦ Pierce chicken pieces onto waaden skewers; coat first with 
egg then breadcrumbs. 

♦ Heat ail in o frying pan; fry chicken from all sides; remove 
on on absorbent paper. 

Place in a serving dish; sprinkle coriander an tap; serve. 
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Masala Thai Beef 


Ingredients: 


Undercut (strips) 

Vz kg 

Garlic (chopped) 

1 tsp 

Onion (finely cut) 

1 

Capsicum (finely cut) 

1 

Basil leaves 

V 2 cup 

Fish sauce 

2 tbsp 

Soya sauce 

2 tbsp 

Oyster sauce 

2 tbsp 

Sriracha sauce 

2 tbsp 

Salt 

Vz tsp 

Oil 

4 tbsp 


Method: 

♦ Blend sauce ingredients in a blender. 

♦ Marinate undercut with sriracha sauce and salt; set aside. 

♦ Heat oil in a frying pan; fry garlic golden; add undercut; 
fry for 5 minutes. 

♦ Add soya sauce, fish sauce, oyster sauce, basil leaves, 
onion and capsicum; cook for a few minutes; dish out. 


Sauce Ingredients: 

Dried, round red chillies 5 
Lime leaves 6 

MASALA MORNINGS 
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Prawns with Green Chillies 

Ingredients: 

Prawns (cleaned) 

Vi kg 

Onions (chopped] 

1 cup 

Ginger/garlic paste 

1 tbsp 

Leman juice 

2 tbsp 

Black cumin seeds 

Vi tsp 

Turmeric powder 

1 tsp 

Yogurt (whipped) 

'/? cup 

Hot spices powder 

Vi tsp 

Green chillies 

10 

Fresh carionder 

Va CUp 

Poppy seeds 

1 tbsp 

Melon seeds 

1 tbsp 

Salt 

1 tsp 

Oil 

Vi cup 

Green chiilie, Carrot 

for garnishing 


Method: 

• Mix green chillies with coriander; blend together. 

• Roast poppy and melon seeds; blend them with a little 
water. 

* Heat ait in a pot; fry onions golden; add ginger/garlic, 
green chilli paste, pappy seeds paste, cumin, turmeric, 
yogurt and salt; caak till ail separates. 

* Add prawns; keep on dum. 

* Add hat spices and lemon juice; dish aut. 

• Garnish with carrots and green chillies; serve 

' 
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Chicken Kastoori tVlasala 


Ingredients: 

Chicken pieces (large) 
Ginger/garlic paste 
Hat spices powder 
Leman juice 
Black pepper (crushed) 
White pepper powder 
Red chillies (crushed) 
White cumin seeds 
Pistachios (ground) 
Cheddar cheese (grated) 
Salt 
Butter 

Oil 

Fresh coriander 

BBtarka 


V? kg 
1 tbsp 
1 tsp 
4 tbsp 
1 tsp 
y 2 tsp 
1 tsp 

1 tsp 

2 tbsp 
1 cup 
1 tsp 

3 tbsp 

4 tbsp 

for garnishing 
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Method; 

♦ Marinate chicken pieces with all ingredients 
except ail and cheese; set aside far 1 hour. 

* Heat ail in a wak; caak chicken till dry. 

♦ Remove chicken in a pyrex dish; sprinkle 
cheese cn top; bake in a pre- heated oven at 
1 80 far 10 minutes; remove. 

* Garnish with coriander; serve hat. 
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Lasagne roup 


Ingredients^ 

Beef mince (bailed) 

300 grams 

Shell pasta (boiled) 

1 cup 

Onion (chapped). 

1 

Tomatoes (chapped) 

2 

Garlic (chapped) 

1 tsp 

Black pepper (crushed) 

1 tsp 

Beef stock 

4 cups 

Oregana 

Vi tsp 

Tomato ketchup 

V? cup 

White vinegar 

2 tbsp 

Salt 

ta taste 

Oil 

1 tbsp 

Red chillies (crushed), 
Mozzarella cheese (grated) 

For sprinkling 

Basil leoves 

for garnishing 


\Ae*ocd 


Heat oil in a wok; fry garlic. 

Add mince, tomatoes, onion, pepper, stock, 
aregana and salt; caak far 1 0 minutes. 

Add pasta, ketchup and vinegar; caok far 10 
mare minutes and remove in a bowl. 

Sprinkle red chillies and cheese an top; 
garnish with basil leaves and serve. 



TARKA 



H^.PAKSOnETV COM 

«SPR PARSnCliTV.COM "«'S 0 CSa‘s«l *>■ 


FhrZtfrn 


P AKSOCIElYl • f PAKS0C1ETY 


j£tjZ 


s' — 
J , 


if t/2_u£/v (j.<.^ 

(/1-oL Jj? tj Jy'^xl -/ (/wTi ‘ili. _ti ^/*^ = 

*C \£ u£ J£* -j- ~\} i— U' — ir/ 

U* ; tf. \7\£~ lTU- jt$i-y. Z_/w^t ^ v^i 

T -jjjj 


ijic _CT'_fi 

v — . ff — 

.•or.LuCc'i 


l£_Ci‘_Ci 

^ ff «f 


p.£-L.'J 2 

T • 7 

♦f • 7 ♦# 


uvj? 

f/Jl/l>4-U L-C'Vi— J/v 
( I-: Jj*C^ (J L }y a* 

(RaW^'i/* 

0,< \s\—s~ r ')\y^' 


:#i>:i4 




/» 

4^^wCi 

V T “ 

/X<-\>'A 

£±CL.\f 2 


uwJtrfiS/ 


^‘>r' 

h/’&fd* 3 

S/v 


V 


>X2*2 ( \J.< ^iJ^/’J-^ y k V U 
wX’i^Xl tjy £ X(J^i3.' ; U* 

7 

£c^'/ 


LT 

u ? - 


u''WA 



Chicken Siiashiik 


Chicken Ingredients: 

Chicken pieces (cubed) 

Yi kg 

Ginger/ garlic paste 

1 tsp 

Mustord paste 

2 tsp 

Block pepper (crushed) 

V 2 tsp 

White vinegor 

2 tbsp 

Tamcitaes, Onions, Copsicums (cubed) 

2 each 

Red chilli powder, Salt 

1 tsp each 

Oil 

far frying 

Fried rice 

as accomponiment 

Sauce Ingredients: 

Tomata ketchup, Chicken stock 

1 cup each 

Chilli sauce 

1 tbsp 

Orange food colour, Red faad calaur 

1 pinch eoch 


Cornflour (mode into poste with woter) 2 tbsp 
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Red chillies (crushed) 
Garlic (chopped) 

Green chillies (chapped) 
White vinegar, Oil 


1 tsp 
1 tsp 

1 tsp 

2 tbsp eoch 


Method: 


Marinote chicken with all its ingredients; set aside far 1 
hour. 

Pierce ane piece af capsicum, one piece af anian, ane 
piece af tomoto ond one piece af chicken on o wooden 
skewer. 

Repeat process ta make more skewers fram the 
remaining chicken. 

Heat ail in a frying pon; fry skewers fram both sides; 
dish aut. 

Cook souce ingredients in a saucepan till thick; remove 
in the dish. 

Ser/e shashlik with souce ond fried rice. 
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Indian Pasta IVIasala 


Ingredients: 


Chicken mince 

Vi kg 

Elbow posto (boited) 

2 cups 

Onion (chopped) 

1 

Tomato (chopped) 

1 

Capsicum (finely cut) 

1 

Garlic (chopped) 

4 cloves 

Red chilli powder 

1 tsp 

Turmeric powder 

Vi tsp 

Coriander powder 

1 tsp 

Salt 

Vi tsp 

Oil 

Vi cup 

Fresh coriander 

for sprinkling 


TARKA 



Method: 

Heat oil in o wok; fry mince. 

Add onion, garlic, fomoto, turmeric, red chillies, 
coriander and solt; cook till mince is tender. 

Add capsicum and posta; dish out. 

Gornish with coriander; serve. 




PAKSOCIETYli T PAKSOCIETV 


[ALSaaichi & Sanicbi 



jiQ 



o! 2 >a<J>up 


Brighlo 


STA/N 

FREE 


Wi 



rc 


<W 



b 

* Al 


lL.t)tj£Ac. . . j 


J3* ,<^3^ 


Ki brighto.paints | 0 Toll free 08000-1973 | www.brightopalnts.com 

Witfvi^PAKSoriEry.GOM of?T»Sls|L'' nrffwiSifr^ 




fc^K^PMimciETViGOM 


PAKSOCIElYl \ f PAKSOCIETV 


I 



JU.2 Ur'S 
fjjtl,/^&js\dhi£f\jAjj\£ ur iff 
/J< >JL Or\$aU-j!-fu\f*W <jl \£L~\$ uCl^j 

-L 


f</ 200 


1/250 


a^ici 

ijt 4 

r • 

db 1/2 


<JUwCi 

K' 



ft/400 

4 




\*W 

(6^ if6^‘r /;!/'( 

{l*!CLJu£ 

fJ&W* 

U'/^O^- 



Yogurt and Fruit Salad 


Ingredients: 

Strawberries (thickly cut) 
Bananas {thickly cut) 

Kin nows 

(cut into small pieces) 
Strawberry jelly crystals 
Lemon juice 
Yogurt (law fat) 

Vanilla essence 
Cream cheese 
Icing sugar 
Mint leaves 


m 


T ARKA 


250 grams + far decoration 
4 


1 cup 

400 grams 
1 tbsp 
200 grams 
Vi tsp 
Vi cup 
t tbsp 

far garnishing 
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Method: 

• Put a little strawberries, bananas and kinnaw pieces in 
glasses. 

• Dissolve jelly crystals in 2 cups water and pour a little 
mixture in each glass; allow to set in a refrigerator. 

• Mix all remaining ingredients in a bawl; pour into glasses; 
garnish with mint and strawberries; refrigerate. 

• Serve yogurt and fruit salad chilled. 



^ PAKSOCIETYl; f PAKSOCIETY 




SATUR PAY &. SUN DAY 

F> E SH - 5:00 JP.M , Repeat - 12:30 AM (SUN & MON 
Local : 021-3225717, International : (+92)-2i-32257l8 

www.facebookcom/chaskapakanyka 



WV^^PARSOCTETy.GOM 
«RPR PAKSOriETV' COM 


teuton! 


PAKSOCIET/T f PAKSOCIETV 




Jy 


y 


yz^S^ji Jk'i/Jds'U ii- ■/ 

fJ)iJ^ ;>* y\,y:/y \£- j>: i£ _&y ? 


-<<■ 


4£& J- 

*££% S' 

\Sy\l Ij&j* 

till 14 ySyst 

JL ei_ b wi> £/<j (T(3.‘r 
Olt’/t lJ“ 


:>i^l 

.v*2 (2_.«:2C 2 ry ).A /Ci 

f/200 

tjt'l {.2—t'.Sjf.? l L-y£ }<—/? 

■'*S (d* 

£-£S\J 2 JrVd-v 



Ingredients: 


Pita bread {cut into small pieces) 2 

Tomatoes (small cubes) 200 gram 

Cucumbers (small cubes) 2 

Capsicums (small cubes) ] 

Spring onions (finely cut) 2 

Parsley (chopped) 1 cup 

Olive oil 2 tbsp 

Oil for frying 

Sumac for sprinkling 


Method: 

• Heat oil in o wok; fry pita bread golden; remove. 

• Combine dressing ingredients in a bowl. 

• Add remaining ingredients; sprinkle sumac an tap; serve. 


Dressing Ingredients: 

Lemon juice Vi cup 

Black pepper (crushed) 1 tsp 

Olive oil Va cup 
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Pizza Pasta 

Ingredients: 


Beef mince 
Shell posto (boiled) 

Onion (finely cut) 

Gorlic (chopped) 

Tomoto paste 
Or ego no 

Red chillies (crushed) 

Tomatoes (ripe) 

Mozzarella cheese (grated) 1 cup 
Solt 1 tsp 

Oil 3 tbsp 


400 grams 
4 cups 
1 

4 cloves 
7 tbsp 

Vi tsp + For sprinklii 
1 tsp + for sprinklir 
3 


Method : 

• Blend tomotoes in a blender. 

• Heat oil in o pot; cook onion till it changes colour. 

• Add mince, gorlic, oregano, red chillies ond solt; fry. 

• Add tomatoes ond tomato posie; fry further. 

• Add posto; cook for o few minutes; spread on o pyrex 
dish. 

• Spread cheese on it; sprinkle oregano ond red chillies on 
top. 

• Boke in o pre-heoted oven ot 180^C for 20 minutes; 
remove; serve hot. 
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Ingredients: 


Chicken breasts (cut, into thin strips) V 2 kg 
Potatoes (cut into 'french fries) 1 cup 
Pita bread (toasted pieces) for ae 

Oil 


ec orating 
for frying 


Tahini Sauce Ingredients: 


Tahin'r paste 2 tsp 

Leman juice, Cold water 4 tbsp each 

Parsley (chopped) 1 tbsp 

Salt 1 pinch 

Olive oil 2 tbsp 


Marinade Ingredients: 

Lemon juice, Apple cider vinegar 
White cumin seeds, 

Black cumin seeds 

Green cardamom powder. 

Nutmeg powder 

Cinnamon powder. Oregano 

Black pepper (crushed) 

Gioger/gorlic powder 

Salt 

Olive ail 


2 tbsp each 

Vi tsp each 

Vi tsp each 
Vi tsp each 
Vi? tsp 
Vi tsp 
1 tsp 
4 tbsp 


Method: 

• Marinate chicken with all marinade ingredients; refrigerate 
far o few hours. 

• Cook chicken with marinade in a fryinq pan an hiqh dame 
Jilt tender. 

• Heat oil in a separate frying pan; fry french fries golden; 
add to chicken. 

• Mix tahini souce ingredients in a bawl; add V 2 af the sauce 
to chicken - set aside the remaining Vi. 

• Place chicken in the centre of a serving dish; decorate with 
pita bread on the sides; serve. 
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Beef Crackers 


Ingredients: 


Beef mince 
Refined flour (sieved) 
Grom flour (sieved) 

Garlic (chopped) 

Black pepper (crushed) 
Green chillies 
Fresh corionder (chopped) 
White cumin seeds, Soil - 
Oil 


250 grams 

1 cup + for dusting 
Vi cup 

2 cloves 

Vi tsp 

1 

2 tbsp 

1 tsp each 

for frying + 4 tbsp 


Method: 

• Heat 4 tbsp oil in a frying pan; fry garlic golden. 

. Add mince, cumin, pepper and salt; fry. 

• Add corionder; cook for a few more minutes. 

• Add green chillies; grind in o chopper, odd refined flour 
and gram flour; combine in the same chopper. 

• Dust mixture with flour; roll out into a disc; cut namakparay 
from it. 

• Heat oil in a wok; fry beef crackers golden; remove. 
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Yakhni Shorba 


Ingredients: 

Chicken pieces 

250 groms 

Chicken bones 

Vi kg 

Mocoroni 

1 cup 

Garlic (chopped) 

5 cloves 

Ginger poste 

1 tbsp 

Boy leoves 

2 

Green cardomoms. Cloves 

4 each 

Cinnamon 

1 stick 

Block peppercorns 

8 

Cumin seeds 

1 tsp 

Turmeric pawder 

1 tsp 

Hat spices powder 

Vi tsp 

Red chilli powder 

Vi tsp 

Chicken cube 

1 

JjCJcHASKA PAKANAY KA 


Water 

6 cups 

Solt 

to taste 

Oil 

2 tbsp 

Tempering Ingredients: 

Turmeric powder, 

Hot spices powder 

Va tsp eoch 

Red chilli powder 

V2 tsp 

Garlic (chopped) 

1 tsp 

Butter 

2 tbsp 


Method: 

Heat oil in a pat; fry all ingredients, except water and 
mocoroni, for a few minutes. 

Add woter; cook on low flome for ot leost on hour. 

Add mocoroni; cook for 10 more minutes. 

Fry tempering ingredients golden in a frying pon; pour 
over yakhni; remove in a bov/I; serve. : =TY 
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Fish Nuggets 

Ingredients: 


Method: 


Fish fillets 

Potatoes (boiled and mashed) 
Black pepper (crushed) 

Garlic (chopped) 

Green chillies (chopped) 

Fresh coriander (chopped) 
Onion (finely cut) 

Egg (beaten) 

Breadcrumbs 

Salt 

Oil 

Tartar sauce 


Vi kg 

2 

Vi tsp 

1 clove 
4 

2 tbsp 

1 

1 

1 cup 
Vi tsp 
for frying 

as accompaniment 


FOOD DIARIES 


* Boil fish fillets and mosh them. 

* Add potatoes, pepper, garlic, green chillies* coriander, 
onion and salt. 

* Make nuggets from this mixture. 

* Coat nuggets first with egg then breadcrumbs. 

* Heat ail in a wok; fry nuggets galden; remove on an 
absorbent paper. 

* Serve with tartar sauce. 
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« "Arbella Pasta produced from, 
£ carefully selected, high quality and 

S 1 00% hard durum wheat" 

2 We also offer whole wheat and 

40 

jg gluten free pasta. 

= Arbella Pasta offers largest variety 
< of pasta shapes. 

Imported from Turkey 


Send your Favourite Pasta Recipes, 

our facebook page and 
WIN Pasta for 6 months. 
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Eggplant Pasta 

Ingredients: 

Eggplont 
Spaghetti (boiled) 

Oregano 

Red chillies (crushed) 

Garlic (finely cut) 

Basil leaves 
Tomato (chopped) 

Black pepper (crashed) 
Parmesan cheese (shavings) 
Salt 
Oil 


\ 

2 cups 
1 tbsp 
1 tsp 
4 cloves 
10 

1 cup 
1 tsp 
] A cup 

to taste 

Vi cup + 2 tbsp 


Method: 

• Cut eggplant into long strips; immerse in vvoter. 

• Heot ail in o Frying pan; remove egg plant from woter and 
fry till it softens. 

• Strain oil and remove eggplant; set oside. 

• Heot 2 tbsp ail in a separate frying pan; fry garlic golden. 

• Add aregona, pepper, red chillies, tomato and salt; cook 
till tomato softens. 

• Add eggplant; fry for o few minutes; odd spaghetti ond 
basil leaves; dish out. 

• Arronge cheese on top; serve. 
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Chicken Teriyaki 

• 

Chicken Ingredients: 


Chicken pieces (boneless) 

V 2 kg 

Garlic (chapped) 

3 cloves 

Saya sauce. Oil 

2 tbsp each 

Fresh corionder (finely cut) 

Far sprinkling 

Rice Ingredients: 


Cold/leftover rice 

2 cups 

Saya sauce 

4 tbsp 

Gorlic (chapped) 

2 cloves 

Oil 

2 tbsp 

Sauce Ingredients: 


Soya sauce 

Vz cup 

Rice vinegor, Honey 

2 tbsp each 

Sesame oil 

1 tbsp 

Brown sugar 

Va cup 



FOOD DIARIES — 


Method: 


• Heat oil in a frying pan, fry garlic golden. 

• Add rice; fry. 

• Add soyo souce; remove in o round bowl; press tightly; 
invert in a dish. 

• Cook sauce ingredients in o saucepan while stirring 
continuously till thick. 

• Heat oil in o frying pan; fry chicken and garlic golden; add 
sauce; cook with the lid on tilt the sauce dries up. 

• Arronge around the rice in a dish. 

• Garnish with coriander; serve. 
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Honey Soya Chicken 

Ingredients: 

Drumsticks 

6 

Soyo souce 

} A cup 

Honey 

V 2 cup 

* Montreal steak seasoning 

3 tbsp 

Garlic (chopped) 

2 cloves 

Ginger/garlic paste 

1 tsp 

Red chillies (crushed) 

1 tsp 

Olive oil 

% cup 

Lettuce leaves (cut) 

far garnishing 


Method: 

“ Make deep slits on drumsticks with a knife. 

• Season drumsticks with the seasoning; set aside for 1 hour. 
« Heat oil in a frying pan; fry ginger/garlic and red chillies; 

add drumsticks and a little water; cook. 

• Add soya sauce and honey; cook for a few minutes. 

• Decorote a dish with lettuce; place chicken on it; serve. 

• Grind Vi tbsp each af fennel seeds, rosemary, thyme, 
garlic powder, ginger powder, dried ginger powder and 1 
tbsp each of onion, black pepper, coriander seeds with 6 
dried, round red chillies and 4tbsp salt to make Montreal 
steak seasoning. 
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Oatmeal Cookies 

Ingredients: 

Oots (ground) 

Un soiled butter' 

Icing sugar 

Egg 

Vonilto essence 
Refined flour (sieved) 

Boking powder 

Pisfochios (shelled ond finely cut) 
Chocolate (chopped) 


1 25 groms 
1 25 grams + for 
brushing 
1 25 grams 
1 

1 tbsp 
75 groms 
Vi tsp 
1 00 groms 
1 25 groms 


Method: 

• Beat butter with an electric beoter while graduolly odding 
sugor. 

• Once sugar is thoroughly mixed, odd remoining 
ingredients ond beat for o few more minutes. 

• Brush butter on a boking tray; drop spoonfuls of bolter at 
intervois; lightly press with o spoon. 

• Ploce the troy in a pre-heoted oven ond bake ot 180°C for 
10 minutes; remove on o wire-rack. 

• Dish out; serve. 
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Chilli Garlic Prawn Linguine 


Ingredients: 


Prawns (medium-sized) 

250 grams 

Refined flour (sieved) 

V< cup 

e 99 

1 

Garlic paste 

1 tsp 

Red chillies (crushed) 

1 tsp 

Leman juice 

1 tbsp 

Black pepper (crushed) 

1 tsp 

Salt 

ta taste 

Olive oil 

2 tbsp 

Parsley (chapped) 

for sprinkling 


Method: 

* Mix fiaur with egg and knead inla a dough; place in a machine 
and pass through the big roller 4 ta 5 times. 

* Place in the smallest roller ta make linguine. 

* Heat water in a pot with salt and boil linguine in it for 1 minute; 
remove in a strainer. 

* Heat ail in a wak; fry garlic and red chillies; add prawns, pepper 
and sail; caak for a few minutes. 

* Add linguine and lemon juice; dish out; sprinkle parsley on top 
and serve. 

1 « 
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OLIVE OIL 

The Natural Secret... 

(1 for Perfect Health 



HEART DISEASE 

Olive oil lowers the levels of total blood 
cholesterol, LDL- cholesterol and triglycerides. 
Keep you safe from Heart Diseases. 




BLOOD PRESSURE 

Regular consumption of Olive oil can help 
decrease both systolic and diastolic blood 
pressure. 



DIABETES 

* Olive oil helps lower "bad" low density 
lipoproteins while improving blood sugar 
control and enhances insulin sensitivity. 


w 

t 






OBESITY 

Olive oil helps people lose weight without 
additional food restriction or physical activity 



J 



nfacebook.com/MundialSDain 



^ PAKSOCIETYl f f PAKSOCffiTV 



J> b 


j y U A c/' 


S& .v 

♦ / ♦* IOJj-'" 


^p^-1 


:*l*l 


* ✓ 


£-v/-d^ A/ Urt'£ &/<£- X & J * 1 cT^' cf ^ Vl »' 

f/J? \£*&V- J- JJZjt'W 

j'J I, ^ ^-t~-tfi_ OXifi . i Ct4 — ^ '« l/ 1 ^ J> 

^/\£ t J 1^ >jfs.' !{./-■ t/"" 

— lf/~ d 2 ' d* yO^ : -'' </ J 1 dC'd’^ 1 d f(s lx 

-\J_XujX\ j~ — ££-.'2— ^jjl^v/i/ 1 / j/s" 


o/<S inj .*? X 

*A* 2 



jt? 

ja2 

yr 


d* 

t k'A 


+4fi 

L? 

u- 

j*10 






itfi- lr 

N • 

! 

du T '/. 

/Si*.".*" 



Stuffed Chicken Breasts with Sun Dried Tomatoes 


Ingredients- 

Chicken breasts 
Potatoes 

Sun dried tomatoes 
Basil leoves 
Garlic 

Mozzarello cheese 
Block pepper (crushed) 
Solt 

Olive oil 
Oil 

Fresh coriander 


2 

2 

X A cup 

10 

2 cloves 
Va cup 
1 tsp 
to toste 
1 tbsp 

for frying + 4 tbsp 
for decorot ion 


Method: 

♦ Corve a pocket in the centre of chicken breosts using a 
long knife; fill it with sun dried tomatoes, basil leoves, 
garlic ond chopped cheese. 

♦ Rub pepper ond salt on chicken breasts. 

♦ Heat a little olive oil in o frying pon; thoroughly fry breasts 
from both sides. 

♦ Parboil pototoes ond mosh them; shope into patties. 

♦ Heat oil in a frying pan; fry patties golden; remove in o 
plote. 

♦ Cut chicken breasts into pieces ond place in the plate; 
decarote with coriander and serve. 
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Cream Chicken 

Ingredients: 


Chicken pieces (boneless} V 2 kg 

Yogurt (whipped) ’/4 kg 

Fresh cream 1 cup 

Red chilli powder 1 tsp 

Soil to taste 

Oil 4 tbsp 

Fresh corionder, Green Chillies for gornishing 


Method: 

• Mori note chicken with creom, yogurt, red chillies and salt 
overnight. 

• Heat oil in o wok; cook chicken on low flame with the lid 
on for 20 minutes. 

• Dish out when oil separates. 

• Garnish with coriander ond green chillies; serve. 
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Chicken Boti Pasta 


Ingredients: 

Chicken pieces (boneless) 
Shell pasta (bailed) 
Ginger/garlic paste 
Coriander seeds (crushed) 
Black peppercorns 
Salt 
Oil 


Sauce Ingredients 

Onions (chopped) 

Garlic (chopped) 

Tomatoes (chopped) 
Tomato paste 
Cumin seeds (roasted) 


Vi kg 

1 cup 

2 tsp 
2 tsp 
Vi tsp 
to taste 
Vi cup 


2 

3 cloves 
250 grams 
2 tbsp 
1 tsp 


Red chilli powder 
Hat spices powder 
Leman juice 
Chicken stock 
Ginger (finely cut) 
Oil 


2 tsp 

1 tsp 

2 tsp 

1 cup 

2 

3 tbsp 


Method: 


• Heot ail in a frying pan. 

• Cook chicken with ginger/garlic till it changes 
colour. 

• Add pepper, coriander and salt; coak till chicken is 
tender. 

• Heat oil in a wok; caok anian and gorlic golden; 
add remaining sauce ingredients and caok till 
sauce thickens. 

• Add chicken and pasta; dish out. 
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Banoffee Pie 


Ingredients: 


Method: 


Digestive biscuits 
Butter (melted) 
Condensed milk 
Bananos (sliced) 
Cream (wh ipped) 
Chocolate shavings 


250 grams 
1 00 grams 
1 cup 
4 

\ cup 

far garnishing 


• Crush digestive biscuits; mix with melted butter. 

• Set in a springfarm pan; refrigerate and allow to coal. 

• Cook condensed milk in a saucepan an law flame till light brown; 
spread in the springform pan. 

• Add a layer of bananas on tap, then spread a layer af whipped 
cream. 

• Refrigerate far 8 to 10 hours; garnish with chocolate and serve. 
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RICE 

IS ALWAYS 

RIGHTI 



Seasons Rice Bran Oil 
brings the goodness of. 
rice to your dinner table 
and offers countless 
health benefits, making it 
the right choice for every 
household. 
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Reduces Hypertension 


© Protects Your Family 
Against Diabetes 


^ Beneficial For The Well-Being 


Of Organ Function 


Keeps Your Heart Healthier 
& Clears Blood Vessels 


^ Improves Skin By Delaying 


Wrinkle Formation 


Affiliation with FDA 



m e SEASONS RICE BRAN 
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Egg Halwa 



Ingredients; 

Bread 

Eggs (beaten) 

Sugar 
Milk (fresh) 

Saffron essence 
Saffron 

Clarified butter-’ / 

Almonds, Pistachios (finely cul) 

Method: 


.6 slices 

I 

a 

1 cup 

250 grams 
a' few drops 

1 pinch 
1 cup 

• far.garnishing 
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* Trim the edges of bread slices; cu! them into small pieces. 

* Cook milk, sugar, eggs and bread in a wok till dry. 

♦ Add clarified butter and essence; fry till clarified butter 
separates. 

• Add saffron; dish out. 

• Garnish with almonds and pistachios; serve. 
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